CONVINCING PROOF

OF THE VIRTUE OF
Lydia E. Pinkham’s V

What is the use of procrastinating in the face of such
evidence as the following letters represent? If you are a
sick woman or know one who is, what sensible reason have
you for not giving Lydia E. Pinkham's Vegetable Com-
pound a tria]? For 30 years we have been publishing such
testimonial letters as these—thousands of them —they are
genuine and honest, too, every one of them.

Mrs. 8. J. Barber says: Mrs. Gecrge May sayst

1" No one knows
what 1 have suf-
feved from fe-
male troubles,
jncuraleia  pains,
pd backache.
Iy doctor seid
¢ conld not give
ne anything to
ure it. Through
the ndvice of a
friend 1 began
0 use Lydin E.
nkham's Vege-

§Pinkham's V'
ijtable Compom

ilis the best medi-
cine in the world
for women—and
I feel it my duty
to let others
know the it
! M’lehdom or me.
ree years ago
A1l had a tumor
17§l which the doctor
sald would have
to be removed by an operation or I | table Compound, and the pain soon
could not live more than & year, | disappeared. 1 continued its use
or two, at most. 1 wrote Mrs. Pink- | and am now in Perfrc't health,
ham, at Lynn, Mass, foradvios, and | Lydia E. Pinkham's Vegetable Com.
took 14 bottles of Lydin B. Pink- | pound has been a God-send to me
ham's Vegetable Compound, and to- | as I believe 1 should have been in
day the tumor is gone and 1 am & | my grave if it had not been for Mrs,
rfectly well woman. I hope my | Pinkham’s advice and Lydia B
Estimonial will be of benefit to oth- | Pinkham's Vegetable Compound.”
ers.” — Mrs. 8 J. Barpen, Scott, | —Mrs. GrorcE May, 86 4th Ave,,
Nc Y- I’aumn. N.L

Mrs, E. I'. Hayes says: Mrs. W, K. Housh says:
e ==y ‘1 was under the o~ Bl have been

octor's treat- | B M completely cured
| ment fora fibroid | B MR of 4 severe fe-
tumor. Isuffered | § male trouble by
' Lydia E. Pink-
ham's Vegetable
S Compound, and
want to recom-
mend it to allsuf-
4 fering women, "
— Mrs. W. K.
pHovsn, T Enst

vive, followed her
z directions and
took Lydia E. Pinkham's Vegetable
Compound, To«day I am a well
woman, the tumor was expelled and
my whole system strengthened. 1

vise all women who are afMlicted
with tumors or female troubles to
try Lydia E. Pinkham’s Vegetable i
Compound.” — Mrs. E. F. Haves, lacements, fibroid tumors, irregu-
1800 Washington 8t., Boston, Mass. | larities, periodic pains,backache,ete,

For 30 years Lydia E. Pinkham’s Vegetable
Compound has been the standard remedy for
lenlg: ills, No sick woman does justice to
herself who will not try this famous medicine,
Made uelusltroltv from roots and herbs, and
has thousands of cures to its credit.

Mrs. Pinkham invites all sick women
to write her for advice. She has
guided thousands to health free of charge.
Address Mrs. Pinkham, Lynn, Mass,

Because your case is a difficult
one, doctors having done you no
good, do not continue to suffer with-
out giving Lydia E. Pinkham’s Vrr—
etable Compound a trial. It surely
has cured many cases of female ills,
gsuchasintlammation, uleeration,dis-

Recipes. chopped, one grated nutmeg, a table
The Comsoner. spoonful of unfermented wine, and

For the Breakfast Cakes—Take SUr in gradually two cups of sifted

.1 flour. Beat the mass together well
clean, fresh corn cobs and cover with : .
water; let them boil until all the color- {t.:do ::: ::;:3 iz:.g.“'t:vcﬁ:: ‘:_l::: f‘t’:
ing is boiled out of them, and that bake. sifttwo te:)m i oF cr:am
from white cobs should be about like t rta;' Sl s leaspoonfu! of sodi toe
table tea; strain this through a mus- poo

lin, or milk strainer, 4dd brown sugar | gether several times with two cupfuls

- of flour, and stirr his into the cake
:::icrig Ot::;sﬁi;angfbosgrg?:ez}mixture. Bake ina slow oven for

honey, let stand a day or two, and 'two hours.
you can serve maple syrup, though : :Jp;mg'e I..llies;Dzi:1t a larg; stltmor:d
you go no further than the corn crib . O SPonge-cake batter on butte
for the flavor. tin at intervals so the dough WI”' not
Potato Griddle Cakes—Grate two | '°Uch in baking; bake as other *‘wa-
very large raw potataes (according to (fers, " and while stillhot, roll eEECh li.t-
your family), add a cup of flour a|‘le cake together from one side in
teagpoonful :,f baking powder lulli' o form of a callalily, and fasten in shape
teaspoonful of salt and make' intoaf'ﬁha tooth-pick until cold; when
batter with sweetmilk. Fry as other | eS¢ are 1o be served, fill with beat-
batter cakes. A soap-stone griddleis | " “¢4™ that is sweet and flavored,
best, but an iron or steel one, if welli"l: with ice cream. -The skewers
cared for, is asseviceable. The grid- | 10"l have been previously remov-

dle should be set where it will haatied' e - —

slowly for an hour before using on, ™
cold mornings. Each of PUTNAM
FAD colors more

Old Fashioned Fruitcake—This
cake, after mixing, was allowed to 11 O ot st solies
stand for two or three days be!ore[ dye.
baking. Cream together one cup-ful

of brown sugarand onecupofbutter;' L=simg=rs
add a cup of sweet milk, four eggs, A Heosier's Home Grown Opinion,

raisins “There's no man that's quite so
two pounds of sceded and cocky and welf-conceited,” sald the
sand dume phillosopher, “as the chap
who Is always patting himself on the
back because he doesn't like paw.
| paws."—Chicago Tribune,

NURSING MOTHERS

~ show the beneficial ef-
fects of ‘

Scatt’s Emulsion
in a very short time. It
not only builds her up,
but enriches the mother’s
milk and properly nour-
ishes the child.

Nearly all mothers who
nurse their childrenshould
 take this splendid food-
- tonic, not only to keep
 up their own strength but
_to properly nourish their

ﬂl]-‘ll - |
- _

Wasting Time on the Devil.
It is wonderful how much time good
| people spend MfAghting the devil If
| they would only expend the same
amount of energy loving their fellow
men, the devil would die In his own
tracks of ‘mnni ’

newspaper against the number of
frauds who pose as “Mosby's men."
“I don’t reckon that of the three
hundred men in my command as
many as one hundred are still living,""
says Colonel Mosby., “I only know
positively of about fifteen and they
are scattered all over the country.
But if 1 had had as many men as now
say they were with me

%

USING UP TRIFLES

BOME ECONOMICAL AND TASTY
LUNCHEON DISHES.

und | —

Only 8kill and Remnants of Food Are
Required for the Wreparation of
Dainties That Are Described
Below.

kuncheon dishes need never cost
much of anything, since only skill
and remnants of food are necessary
to obtain dishes which you can share
with chance visitors without shame.
The plece of salmon left from the
dinner of the day before and the
rooked peas obtained from the same
source may be turned Into an appe-
tizing salad by judicious treatment.
Squeeze a little lemon julce over the
fish and let It stand to chill. Dress
the peas with oll, vinegar, pepper
and salt, and turn them into a salad
bowl with the fieh, which has been
et Into small pleces, placed in the
renter; if you have a few lettuce
leaves from the heart of the vege-
tnble use them as decoration after
the mayonnalse dressing has Dbeen
poured over the salad, or use bits of
noked heet, chopped parsley or
liced ollves.

Shounld you llke to know how
‘holled sawerkraut™ Is served at a
fomous New York hotel? Like=this:
Soak the saverkrnut in plenty of cold

itor untll just palatably salty. Pat
nvier the fire in o sancepan of bolling
wuter or ifn the game pot in which
biieon or pickled pork are bolling,
pnd cook until tender. Drain, put on
n hot dish and serve as n vegetnble,
if cooked without meat. When cooked
wit hmeat, lay the meat on It and
serve them together. When the boiled
snuerkraut I8 cold It may be chopped
md  fried In butter or reheated’in
eruvy or a white saunce.

Sauerkraut with apples {8 another
dish of which this hotel makes a spe-
clulty

Shred fine some crisp white-heart-
ol cabbage, then peel about half the
| quantity of tart apples and slice thin.
['Rub the inside of a sancepan over
with butter Put at the bottom a
ilee of fat bacon, then a lay-
er of cabbage. also some small bits
f butter, flour or five slices of lem-
an. a lttle ground mace and pepper,
two or three tablespoonfuls of vine
#ar. then some of the sliced apples.
Pallow with a little ham or bacon,
“nd more cahbage In alternate lnvers.
When the stew pan s filled place a
layver of venl fat on top and bake
three hours in a moderate oven.
Serve on a hot dish,

Tongue I8 aspic jelly a pretty and
nalatable combination. Cook a small
tongue until tender, which will ke
between two and three hours, and
miuch longer if 1t 18 large. Let the
tongue_cool In the water, then reheat
a lttle and skim. Trim off the roots
and make it shapely. Put a layer of
aspic Jelly Into a mold, and when
cool lay in the tongue and pour asple
Jelly around and over it. To make
the mold look more attractive it will
take longer, but after the jelly {s first
poured in and has become partly stiff
put some slices of beet and carrot
cut In fancy shapes. and If liked lem-
on stars and points and some gren
peas making any design that sug
gests {tself on the side of the dish.
Put in the tongue and fill with great
care not to dislodge the garnishes.
When the second addition of jelly Is
firm put In more to cover all well.
To make the jelly take one quart of
sanned boulllon heated, and add
‘o it twothirds of a box of gelatine
‘naked In twothirds of a cup of cold
water for half an hour, To serve the
‘onere unmold on a large platter and
rarnixh with parsley.

A delightful dish {8 the cheese
smekin. Ure two rounding table
‘nonng of grated cheese, a rounding
‘#blespoon of butter, one-quarter cup
if fine bread crumba. the same of
i1k and a saltspoon each of mustard
ind salt and the yolk of one ege
‘nok the crumbs in the milk till soft.
1dd the etifly beatem white of the
~ee. Fill china ramekins two-thirds
'vll and bake five minutes. Serve
mmediately.

Bver try fried bananas? Peel some
“snanas and cut in halves cross
wize; roll In flour and fry In deep
hot fat. Set on end and pour a hot
‘rmon sance round them.

Or fried tomatoes? Wipe some
smooth, solld tomatoes and slice and
'ry in a eplder with butter or pork
'at  Season with salt and pepper

Orange Cream,

Warm one quart full milk to about
blood heat. add one-half cup sugar
and one junket tablet, crushed and
iiseolved In a tablespoonful of cold
water. Set aslde for tem or fifteen
minutes, while you are slightly warm-
Ing one glass of orange marmalade.
Add to the , junket mixture and
‘reeze. OUrange marmalade made at
nome costs only about six cents per
glass, and can be used in numerous
ways besides as a “spread” for bread
ind toast.

Baked Peppers.

Put in bake dish alternate layers of
sooked rice, sweet peppers and minced
snion. Season, meisten with hot milk.
Cover with dry bread crumbs and
grated cheese thickly over top. Bake
16 minutes.
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SAVIN

Farmers Bauk

GS DEPARTMENT

Deposit $1

one of these Steel Savings Banks

in the Farmers Bank &» get

will

It will help you save yvour money and the bank will

Try saving money, you will enjoy seeing your account
grow. The bank always favors its customers.

pay interest on what yvou have.

Start Today by Opening an Account with the Farmers Bank

~

L]
Peary to Return to Navy.
Washington, D. C., Cet, 24.—Cap-
tain Robert E. Peary, north pole dis-
coverer, will return to active duty as
an engineer in the navy. His period
of leave extending over five years

has expired and the order directing

him to proceed to a post of duty was
issued today.

Coincidental with the expiration of
Captain Peary's leave, navy officials
found in an old British Marine Rec-
ord, a statement that the north pole
had been discovered in 1360. It is
known as “New Naval History of
Complete View of the British Ma-
rine," published in 1757, and it says:
“In the year 1360 it is recorded
that a friar of Oxford, called Nicholas |
de Linna of Lynn, being a good as-
tronomer, went, in company with|
others, to the most northern island,
and thence traveled alone, and that
he went to the north pole by means
of his skill in magic, or the black art;
but this magic, or black art, may
probably have been nothing more than
a knowledge of the magnetic needle
or compass, found out about sixty
years before, though not in common
use until many years after.”

Quenching New York Thirst.
New York's dally drink of water
aAmounts to 600,000 galions. A stream
60 feet wide—the width of an aver
age city street—10 feet deep and 22
miles long Is pouring into the metro- |

and bathe Its five million daily Inhabl-
tants. It Is no small task to keep |
that stream In bounds and give to
each family Its needed supply without
Interruption.

Counterfeit Notes Seized.

Chicago, I, Oct. 24.—Govern-
ment officials seized a large quantity
of what is declared to be counterfeit
notes and securities of the Nicaraguan
Government and arrested George B. |
Williams, owner of a North Side |
printing shop. |
The greatest secrecy was observed
by the secret service men, who made |
the investigation. Eight packages
each weighing more than fifty pounds, |
composed largely of five pesos notes, ‘
were confiscated and taken to the
Federal building, together with the
plates and dies from which the notes
are said to have been printed. |
Investigation disclosed that none of |
the notes had been put in circulation. |
The imitation money seized by the |
secretservice men on its faceamounts
to about $300,000.
H. N. Secreest, of Tampico, Mex-
ico, & planter, who is alleged to have
:n-m himself to be an official
e Nicaraguan Government, and
E:m manager of an en-

graving company, also were arrested.

polis every twenty-four hours to feed -

Family Will Stop Elkins-Duke
Opera.

Elkins, W, Va., Oct, 24.—*“La Bella
Miss," the Nadian operetta described
as “‘a satirical ecaricature concerning
a Prince of the Roval blood and a
dollar Princess,'* with Miss Katherine
Elkins and the Duc d'Abrussi as the
theme, will not be produced either in
this country or in Italy if the Elkins
interests can prevent it.

At “Hallichurst,” near here, the
home of Senator S. B. Elkins, the
family stated that they had received
only indefinite reports as to the op-'
eretta. )

They said that such a play would
be a disgrace and would have to be
stopped both here and abroad. The
cabled report stated that Abruzzi and
the Italian Court had been powerless
to prevent its production in Italy.

Oifer Phous 3

Eesllenee Mhone 908,

H. EE. MULKEY,

Registered Velerinary
Surgeen
KUTLER, MIsSOI'R1
(m;e lrl Harley Smith's Livery Barn
% g

A Good Position
Can be had by ambitious young
men and ladies in the field of **Wire-
A True Story,

A Bisle &ir 'Whowe mother Was I less" or Railway telegmphy.. Since
the habit of singing to her when she the€ 8-hour law became effective, and
went to bed was astonished one night since the wireless companies are
to hear ber ask ber to sing, “Jesus establishing stations throughout the
save the ple for me' It was some country there is a great shortage of
time before the mother could under- ' telegraphers. Positions pay begin-
stand that It was the hymn, “Jesus ners from $70 to $90 per month, with
safely pliot me.” ﬁood chance of advancement. The

| National Telegraph Institute operates
Bl six official institutes_in America, un-
» 'der surer\rtsmn of R. R. and Wire-

Theatrical Manager (whose new| i
tare"o & TnlareToe g 1o Ol dnd, plces il grauates

ou to
least have laughed as much ns they | ite'them for full details at

ven-
did at my ‘Hamlet'"—Plegende| fats !
Blactter, {port, Ia., Cincinnati, 0., Portland,

1 Ore., or Memphis, Tenn. 48-tf

PEOPLES
" BANK

Butler,
Mo.
June 30, 1910—Total deposits. . .. .. ..8183,724.51
June 23, 1908—Total deposits. ....... 120,697.94
L § 63,026.57

The above figures are taken
| from Official Statements render-
State Bank Commissioner.
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